ABSTRACT
1978) and to increase the activity of glutathione-S transferase, which has the capacity to 60 detoxify chemical carcinogens (Sparnins et al., 1982 vitamin C (85-80% for 0.5 and 1.5g/100g NaCl NF-HHP sauerkrauts, respectively) for 249 the first month and only 2% was retained after 3 months of storage (Table 1) . 250 Significant differences (P 0.05) were not observed for vitamin C content between the 251 two salt levels during the storage period.
252
The content of vitamin C in PMF-HHP sauerkrauts, produced with both levels of 253 NaCl, at 0 time of storage was 149 and 161 mg/100g d.m., respectively (Table 2) . 
